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Home.Importance of
Clarifying and Sterilising.'

Fri^it Jule«» »r» net only easily pre-
pared, but ara a vaiuaoie uaum >v

the afar* of preserves. The wl»«
housewife will make the most of everyfruit as it comes in season, for
the juice* Whet the appetite and

atimulate the activity of the digestive
* organs. Fruit juices not only m*ka

excellent beverage*, but they are also
Useful in flavooring ices, ice creams

and other desserts, and fruit punches

?nd sauces at seasons when fresh
rults are not to be had.
The methods used In preserving differentjuices are alike in their princiJles.Which consist in pressing out the
ulce. clarifying it if necessary, sterilisingit and storing it in tightly
ealed bottles or j*ra. Too much emphasiscannot be laid uoon the need

of selecting clean, sound fruit, fully
ripe, but not overripe, of using dean
Utensils and of thoroughly sterilising
the bottled product. Have at hand a
thermometer which will register up
to 130 degrees Fahrenheit, so that you
04n determine accurately tne temperaturesto which the juices are heated.
A candy thermometer Is excellent for
tne purpose.
VyesslBg. Clarifying and Sterilising.
Crush the fruit and then place It in

a clean, stout cloth sack and either
hong it up to drain or twist the sock
nnttT the juice is pressed out. Cooking
the fruit slightly before pressing It
tnoreases the yield of juice, brightens
the color and gives a good flavor.
Beating to about 200 degrees Fahrenheitfor Ave minutes will be long
iopough to reduce most fruits to a pulp
lan« start the juice. It is always gest
to use porcelain line# or enamel wa're
"Utnnsile when yon cook fruits and
~#Kilt juices. Iron vessels give the
'tkult a dark color.
i In order to get clear fruit jiiice refglove the sediment or scum thkt alinsaysappears on freshly pressed fruit
Suloes. A good way to do this Is to let
Itgo juice stand for several hours in a
,psvered earthen vessel and then strain
}t through cheesecloth.
To prevent fruit Juices from spoilbfyou must heat them to a high

temperature In order to kill all molds
S|| bacteria that ara present, and
then store the juices in tightly sealed
containers to prevent air from gettingin. To get the best results, wash
the bottles or jars thoroughly with
soap and water and then rinse well
Ufith clean, hot water to remove the
ooap. Fill the bottles or jars with
Hough of the juice so that when you
eal them the air space above the

liquid will ha aa small as possible.
Partly filled containers are more like<ly to spoil than (till one*.
The bottles may be filled with cold

or hot Juice, as desired, but if they
are filled with cold juica allowance
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Eternal Youtk.
Amy woman who faels that aha cannot

remain young bayond her twenties or

even hef thirties should read the story

gf Ninon de L'Enclos. who, at the age
of seventy, might have passed for a

'plump twenty-flva,' and wpo remained
* Wlorable till her death. There is a

Pfoflle portrait of per when she was
seventy which shows better than anythingelse her marvelous youth.
, She was born (it Paris in 1816, and
Idled there in 106. Four years after her
'death a friend and medical attendant
published a little pamphlet telling how
She kept her yspth. It seems to have
been a means of advertising toilet
articles of which she probably never
Jteard, but it does deteeibe also various
facial and bodily exercises which she
took, and which were probably / an
affective means of preserving her youth.
Her maid said that she sometimes

wore a metal face mask with cosmetics.
' Undoubtedly this was a means of feedingthe skin and of clearing the pores,
»
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TO PREPARE
[LE FRUIT JUICES
the content* of the bottle* or jars
during sterilisation. An ordinary
washboller fitted with a light wooden
rack, on which you can place the bottles.make* a very good sterilizer. To
sterilise the filled bottles place them
on th* rack, and if the juice was put
In cold, fill th* boiler with cold water
to within about two inches Of the top
of the bottles. If the juice \was hot.
use hot water. Place the boiler on
tha atova and let tha water heat nntil
it reaches 176 degrees Fahrenheit.
Keep it at that temperature tor about
an hour.
At the end of that time cork the i

bottles or seal the Jars, and when the
water is cool remove them from the
boiler and store them in a cpol place.
Use only new corks that you have
soaked In very hot water for thirty
minutes. As a further protepMon
against bacteria or molds, seal the
corks with paraffin or sealing wax.
If you use fruit jars, boll the covets
for tan minutes before you put them
on and use only new rubber rings
sterilised by being dipped in boiling

Grape Juice.
For making grape juice use any of

the common varieties of grapes, such
as Concords, Catawbas, Pelawares or
oaiems ana some ui me ifao avmmwu

varieties. The flavor, color and taste
'depend on the kind of grapes that
you use. Vufermented grape Juics
may be used alone or ip combination
with gther fruit juices S» a beverageand forms the basis of many
appetizing desserts. Following are
good examples of some of the ways
in which grape juice can be used:
Grape Nectar..To one pint of grape

juice add the Juice of two lemons
and one orange, one pint of water
and one small cup of sugar.
Drink for the Sick..To two tgbleapaonaof grape juice In a small glass

add the beaten white pf one egg and
a little chopped lea and sprinkle
sugar over the top.
Crape Sherbet..Ml* one pint of

grape juice, the Juice of one lemon
and one heaping teaspoon of gelatin
dissolved in boiling water. Freess
it quickly and add the beaten white
of one egg when the mixture
almost fro*en. This quantity Is
enough for eight persons.
Grape Ice Cl-eam..Mix one qqgrt of

grape juice, one quart of cream, one
pound df sugar aad the Juice of one
.lemon and freese the mixture.

Ciriest Juice.
From either red or black currants

unfermented juices can be prepared,
as follows: Cook the currents at a
low heat until they are soft, then
press out the juice Clarify, bottle
and sterilise by the method that has
been described above. Bed currant
juice must be stored In as cold a
place as possible to preserve the
color and flavor. The color and flavor
of black currant juice 1* not as easily
afTected when stored at room temIperature. even for several) years. You
can make excellent Jellies from sterilizedcurrant juices by adding an
equal weight of sugar to the juice
and cooking It. Make currant sirup
by adding one and one-half pints of
sugar to two pints of juice and cookingit until the sugar is dissolved.
The sirup is good for flavoring ice
'cream aim iruit puncnes. uuuiso

with water, Jt makes a good drink.
Blackberry Julee.

To prepare blackberry juice cook
the berries gently for about five«minuteswithout letting them boil. Press

h«t this alone would never have kqpt
her young. She must have <taken exerciseto strengthen the muscles, etherwisethey would have sagged and the
flabby lines would have made her look
aged.
For seventy years she held undisputedsway over the hearts of the most

distinguished men and women of France.
When she was eighty-flve years old
Mollis XIV declared that she was the
marvel of his reign, and said that she
hgd a figure .as symmetrical and elastic
as a willow, a dazzling white complexion,sparkling black eyes and a captivatingsmile. '
M. M. M..Singe the ends of yeur

hair every six weeks. A good toilet
water will not Injure the tkln, If used
in moderation. It Is mildly astringent,
and some skins need this. lb is also
refreshing. Equal parts of glycerin and
rosewater make a goad mixture for
keeping the hands soft and white. As
it is quickly absorbed and (eaves the
skin dry, this can be used eaeh time
after the hands are washed, oy until the
skin is in first-class condition.
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out ? rik juice carefully ta avoid (Itlingnie pulp into the liquid- Strain
the juice, bottle and sterilise It. Line

JTaps and currant juices, blackberry
uice may be .used alone or. mixed
with other fruit Juices as a drrak. It
can also be nse)l for-making jelly.

SetlMrtr Jpice.
To prepare the juice qf either black

or red raspberries, crush the fresh
berries and press put the juice withoutheating the berries. Clarify, hottieahq sterilize it. Raspberry juice
may be used alone or with other fruit
juleps. Raspberry sirup, being richer
than the juice, is excellent for makingraspberry sherbet or ice. for flavoringsauces and for adding en attractiveflavor to fruit punches, to
prepare the sirup add one pint of sugarto one quart of raspberry juice
and cook the mixture gently until the
sugar ig dissolved. Bottle and sttrilIseIt.
Raspberry BliEub..Add one quart of

cider vinegar to three quarts of raapKaoaUa1* *Vo MlvtllfA. fltflTlri fftP
three daya, then mash the berries pod
strain the liquid through cloth. To
epoh pint of. the strained juice add
que pound or sugar. Let it boll twentymlnutea, then akim it and bottle It
either hot or cold.

Cherry Juice.
Cruah the cherrlea and press out

the juice without heating them.
Crushing the cherries, stones and all.
Imparts .a flavor to the Juice that
many persons like. Others prefer to
remove the stones. Cftrify the Juice
if necessary; bottle and sterilize it.
Cherry juice combines well with
other fruit Juices in preparing fruit
punches, to which It adds a good
flgvpr. 3y mixing cherry Juice with
equal parts of curraht or raspberry
Juice you can make a jelly as follows;Cook the mixture down to
one-third of ltd volume and add one
pound of sugar to each pint of juice.
Cook it until tha sirup jellies.
To make cherry sirup add one pint

of sugar to one quart of cherry
juice and cook the mixture until the
tugar dissolves. If you use sour
cherries you will need to add more
sugar. Bottle thq. sirup, sterilize it
and Stgfe it in a cool plack. Cherry
sirup cgp be used for flavoring fruit
punches, for making cherry Ice
cream, oherry ice. and when diluted
it can be used in the same way that
cherry Juice Is used.

Pineapple Syrup.
pineapple juice cannot be easily

prepared by home methods, but makingpineapple sirup presents no dif-»
Acuities. The sirup is very useful
for flavoring. To make, pare the
pineapples and cut them into small
cubes, rut the fruit into an enamelwareor porcelain-lined preserving
kettle. add one quart of water for
each pound of fruit and let it simmerSlowly until the pulp is soft.
Mash the fruit and strain the liquid
through cheesecloth. To every pint
p{ strained juice add one pound of
sugar. Heat the sirup until the sugar(s dissolved. Bottle it hot and
sterilise it- Cork It tightly and store
in a poor place.
Pineapple Ice..To one pint of sirup

add ope pint of water and the juice
of one lemon. Mix the ingredients
well and freeze the whole as you
would freeze ice cream.
Pineapple I>emonade or Limeade..For

every glass to be served, take ons
tablespoonful each of pineapple sirup
and lemon or lime juice, sweeten the
mi*Vr* to *uit the individual testa
and All the glass with hot or iced
water.

Grapefruit Syrup.
Slice the grapefruit thin. If you

wish.the sirup to have the bitter taste
of the fruit leave the rind on. otherwiseremove it. Add one' quart of
water to every iquart of sliced fruit,
cook the whole slowly in an enamel
or porcelain lined preserving kettle
for a few minutes and strain it
through cheesecloth. Add one pint of
sugar to each quart of strained liquid,
heat it to the boiling point and bottle
it hot in clean, sterilised bottles. Cork
the bottles tight and store them in &
oool place. When diluted with water
and aarved with shaved |ce grapefruit
sirup makes a delicious drink. A lip.
tie of It will improve the Aavor at
lemonade. It can also be mixed with
Ilm« in tee ar or»n«« jute*.
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HOME ECONOMICS.
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BY MRS. ELISABETH KENT.

Where to Sew-

Half the sewing machines in use 11
the country over ioday are placed so
that the sewer faces head on into the .i
light. Is yoprs so placed? If it is, cs

you are trying your eyes unnecessary
ly. injuring your nerves, your dices- tvtlcn and the quality of your machine o

stitching, as well- The right post- c,ition for the sewing machine in the 8,
(louse, in shops, in domestic science tc
raining schools is so that the light eI
alls over the left shoulder of the jr
worker upon the machine, not so that
it falls into the eyes of the worker, ttWe see not by the light in our eyes, rc
where it merely Interferes with our
sight, but by the light which falls |u
upon the thing we are looking at. si
To get this fight the machine must Ci

be beside the window, the worker ni
facing east beside a north window, tt
south beside an east window, and so p,
on around the compass. For hard pi
work the same thing holds true. Let st
the light fall on your hands, and not
into yoqr eyes. ai
Other points about the place to sew Ci

are fresh air, which in summer means w
a well-screened window, open; a com- j<
fortable chair, that is. a chair with a N
back, without arms, low rather than pi
high, that the feet may rest securely m
oni the floor, and cushioned or padded di
enough to take the edge off its hard- tl
neas. Fresh air, good light, comfortable th
seat and a pleaaant outlook may not | n<make sewing a pleasure, but they go far 1 v<
to leaaen Its drudgery. Take your darn-1 w
ing to the veranda, your knitting to the tii
orchard, your buttonholes to the gar- ni
den. and put your machine by a window I w
where you can Jook out upon some | U:
pretty or interesting sight. to
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Personal He
- By WILLIAM I

NoUd Fhytieia
* (Signed letters pertaining to personal he

eatment, will be answered by Dr. Brady if i

?tters should l>e brief and written in ink. Owii
few can be answered here. No reply ran Im» j

fldress Dr. William Brady, in care of The 8ta

he Drawbacks of a Vacation (2)
The annual vacation is a great
rain an the endurance of the averievacationist. We ought to begin
iveral weeks in advance of our annalvacation, training for the event.

ia a pretty serious thing to jump
iddenly from a life of Indolence and
>ft luxury and softer food and still

>fter muscles to a life of activity and
lugh edges and tough food and great
Macular exertion. Trouble with the
tcation habit is that the people wrho
ed it the least have it the worst. I
ean people like you and me who
;ver work but just use their wits to
ve by. Now a three weeks' vacation
ery year is a fine thing for a policean.ifhe knows enough to go and
t down somewhere.or for a mail
irrler, if he is similarly endowed.

for a housekeeper if she knows
tough to get out and walk about
velve or fifteen miles a day, or (or
school teacher if she is similarly
tdowed. But for us work-dodging
iecialist8 a vacation Is pretty sure
prove a handicap.unless we knowtoughto spend the vacation sawigwood or raking hay or otherwise
riving to restore the function of
lose muscles we hate to use in our

igular jobs.
The cheery hum of the mosquito
illlng the dog-tired vacationist to
eep. .the monotonous crick of the
icket. the hoarse squawk of the!
ght hawk patrolling the zenith and!
le musical honk of the flivvers that
tss in the night all combine to imrovesleep (when the* three weeks'
rain is over.
Mosquitoes bite harder and deeper
ong the outer or southern rim of
ipe Cod than anywhere else in the
orld, with those on the New
:rsey flats a good second and the
orth Woods breed holding third
igce. Ordinary porch or dooryard
osquitoes merely nibble in a lackatisicalmanner, just enough to belie
le resident who assures the visitor
lat there are no mosquitoes in the
Mghborhood. The males are strict
tgetarians, but the females crave blood
hich favors the full development of
lelr eggs. Of course, mosquitoes can,1breed in bushes or damp grass or

eeds. though they may hide and rest
lere; they must h*ve stagnant water
breed in. be it only an old tomato can
the footprint of a cow or horse (n a field
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or a choked roof gutter filled with water.
Tliui' will keaad in the margins of run-

ning streams of lakes If the weeds choke
the margins so that fish cannot reach
the larvae and devour them. The larvae,
or "wiggletails," hatch from the eggs
laid in the water lit two or three daya.
and are true air breathers able to leave
the surface of the water only a few momentsat a time.

In a week the larvae or wiggletailsare transformed into commashapedcreatures called pupae, also
air breathers, and after two or three
more daya the pupae become winged
mosquitoes. Thus about ten days is
enough time fqr mosquitoes to breed
If water is permitted to stand un-

screened or unolied for ten days.
Unless blown by winds or carried in
conveyances mosquitoes almost never
travel more than half a mile from
their breeding place, and usually do
not travel more than a few rods ,

from their breeding plaoe. The
presence or nies is proor or nuny con- <
ditions in the neighborhood- The
presence of mosquitoes merely sug-
g«*»ts carelessness about screening,
oiling or emptying breeding places.
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QUESTIONS AND/ ANSWERS.
Toning Down aJ Red 3>ose.

Kindly publish s*#mething to tone
lown a brilliant, shiny, red nose.
This ip no rum blossom. I do not
iven indulge in/ hqpne brew. (Miss
2. P. B.)
Answer..Dab the langry thing every

ijffht before retiringf with this solution,
irid allow it to dry <jn:
Zinc sulphate.....*. 1 dram
Potassium sulphurated 1 dram
Hosewater 4 4 ounces
Shake well before using.

Colic, Me ijrnadJWiMArr!
How about a Utjtle lecture on "Comfortvs. Colic"? I have a baby four

months old and :£airey prescribes flannelshirts, flannel bellybands. flannel
skirts, etc., even< in torrid weather. 1
think cotton shi fts, skirts, etc., preferablein hot weather. Sairey insists thai
flannel prevents colic and. lots of oth^fl
things. She a!»> insists that a bav.c
should be kept on till the baby is, a

Kgar old. to ^strengthen the baby'.t>ack."In this llatter 1 agree with ker
(Mrs. M. W. \£)
Answer..Infants suffer more serousiwffr\rt-> </*/>*.«>«ivt» heat than older chil-

Iren and adiAts do, because the inrant'sheat rt gulaiion equipment is les*
competent. Many babies literally die
from excessive heat in midsummer.
Therefore your preference for cotton
Is right, and the less of that, on hoi
lays, the better for the baby's health,
tfo bellyband, should be kept on a baby
after the n^jeel has healed and require*
no further surgical dressing. It is
ridiculous to imagine such a thing
"strengthens the back." A belJyband
an a baby months old is only an irri>RER
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Catnip Tea.

If catnip tea good for infants? (Mrs.
F. A.) 1 ;;Afia-wer..No. Sometimes cat nip

is a g<xsl t-ncn:a for an infant with
colic. Rut remember this: Nine times
nut of ten the infant that cries. s< reams,
ritaws up the l« gs spasmodically, belches
gas and has a hard distended belly has
no colic at all. These symptoms ooour
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